
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Z U C C A R D I   F I N C A   P I E D R A   I N F I N I TA   G R A V A S C A L    2 0 1 7 
 

Finca Piedra Infinita, IG Paraje Altamira, San Carlos, Valle de Uco.  

Altitude, 1100 masl – 3609 ft 



En nuestra búsqueda de la expresión más pura de la identidad de la Finca Piedra Infinita, llegamos 
a esta pequeña parcela de 0,73 hectáreas. Ubicada en su extremo Noreste, muestra una de las 
facetas típicas del suelo de Paraje Altamira, donde a 60 centímetros de profundidad aparecen las 
grandes gravas y piedras de granito recubiertas de material calcáreo. 
Al hacer estos vinos, me gusta pensar que provienen de un “lugar dicho”. Quienes trabajamos en e 
 

ZUCCARDI  FINCA  PIEDRA  INFINITA  GRAVASCAL  2017 
 
 
 

O R I G I N 
 
Finca Piedra Infinita, IG Paraje Altamira, San Carlos, Valle de Uco, Mendoza. 
Altitude, 1100 masl – 3609 ft 

 
S O I L  P R O F I L E  
 
Alluvial, originated in the fan of the Tunuyán river. With a 50 cm surface layer 
of medium-textured sand and silt, and then a layer of medium to large granite 
gravels, coated with calcium carbonate in a silt and clay matrix. 

 
 
H A R V E S T  
  
This vintage was characterized by showing low yields and exceptional health 
and quality. The warm summer brought forward the start of the harvest and 
we worked to harvest each plot at its optimum point and avoid over-ripening. 
The wines present a very good balance and a profile in which the fruit 
predominates. 
 

 
V I N I F I C A T I O N 
 
Grapes selected manually, filled with pools by gravity. Fermentation in 
concrete tanks, without epoxy, with native yeasts. Aging in concrete vessels. 
 
 
 

G R A P E      A L C O H O L 
 
100% Malbec                           14  % vol. 

 

T O T A L  A C I D I T Y    P H   
 

5,83 g/l                                                 3,68  
 

 

 
 
 

Sebastián Zuccardi, Winemaking Director 
Laura Principiano, Head Winemaker 


